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Recently, there is an increasing interest in medicinal plants, which exhibit different benefits for
human health [1]. Mathcaría recutita L. (chamomile) is one of the most popular and frequently
used medicinal plants due to its therapeutic effects [2]. Decoction of chamomile (one of the
most consumed preparations of this herb) was submitted to an evaluation of bioactive
properties (antioxidant and antimicrobial). The antioxidant activity was determined through the
2,2-diphenyl-l-picrylhydrazyl scavenging activity (DPPH), reducing power (RP), inhibition of p-
carotene bleaching (CB) and inhibition of lipid peroxidation (thiobarbituric acid reactive
substances- TBARS). The results were expressed as ECso values (sample concentration
providing 50% of antioxidant activity or 0.5 of absorbance in the reducing power assay, pg/mL)
and were as follows: DPPH=335 ± 3 pg/mL; PR=238 ± 38 pg/mL; CB=297 ± 27 tJg/mL;
TBARS=72 ± 2 pg/mL. The antimicrobial activity of chamomile was tested against a panei of
eight bactéria nd eight fungi selected based on their relevance to the public health. The
minimum inhibitory (MIC), minimum bacteriddal (MBC) and minimum fungicidal (MFC)
concentrations were obtained for each bactéria and fungi, and further compared with the
positive contrais (streptomydn and ampicillin for bactéria, and bifonazole and ketoconazole for
fungi). The most susceptible bactéria were Staphytococcus aureus (MIC=0.035 mg/mL),
Bacif/us cereus (MIC=0.10 mg/mL) and Salmonella Typhimurium (MIC=0.10 mg/mL), while
Penicillium funiculosum (MIC=0,20 mg/mL), Aspergillus versicolor (MIC=0.40 mg/mL), and
Trichoderma viride (MIC=0.40 mg/mL) were the most vulnerable fungi to the chamomile
decoction. The group, already explored the high antioxidant and antimicrobial potential of the
chamomile decoction, by using it as a natural preseroer of cottage cheese.
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